


Welcome

KAAQEOPIEMA

Phoenician is a restaurant that

combines aulhenlic l.ebanese

dishes with distinctive flavors from

Armenia.
Phoenician’s leam carefully
prepares  dishes through the

skilful selection of quality fresh
ingredients and the creation of

unique, contemporary presentations.

Set in a luxurious ambience,

Phoenician’s charm brings ils
own legacy to the table; a rich
culture which gave us alphabets,
Tyrian Purple and unforgettable

Mediterranean flavors.

The menu lealures a broad variely
from Lebanese and Armenian
cuisines to remarkably satisfy all

tastes.

From Beirut and Yerevan to Abu
Dhabi,

exquisile and

Phoenician presents an
enlicing dining
experience in the heart of the

Emirali Capilal.
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Soup

ZOYHA

Black Lentil Soup @ 25

Black Lentil, Nurtured with Garlie, Rice and
Fresh Coriander

Salad

LAAATA

---------------------------------------------------------

Tabouleh 38
Parsley, Onion, Tomato Mixed with Burghol
and Hand Picked Fresh Mint, with The Original

Lebanese Sauce

Fattoush 40
Romaine Lettuce, Tomato, Red Radish,
Cucumber, Garnished with Fresh Mint, Parsley,

Sumac and Cripsy Bread

Rocca & Zaatar Salad 38

Fresh Roccad Zaatar Leaves, Onion and a Mix
of Special Flavors.

Vegetables Soup 25
Fresh Dices ol Marrow, Carrot, Celery and
Potato

Oriental Salad 35

Lettuce, Cucumber, Tomato, with Handpicked
Fresh Mint, Parsley, Soaked with Lemon Sauce

Artichoke Salad 45
Steamed Artichoke Hearts Served with Garlie,
Red Bell Pepper and Sundried Tomatoes

Phoenician Salad @45
Mix of Parsley, Lettuce, Cabbage, Tomato,

Fresh Zaatar Leaves, Spring Onion, Soaked with
Pomegranate Sauce, Served In a Bread Basker

Ouinoa Salad

K]NDA MTA

Chicken Quinoa S 60
Marinated Charcoal Grilled Chicken, Quinoa,
Fresh Baby Rocca, Chopped Onion, and
Pomegranate Seeds

Hamour Quinoa © 60
Marinated Charcoal Grilled Fillet Hamour,
Cuinoa, Fresh Baby Rocea, Chopped Onion,

and Pomegranate Seeds

Tabouleh Quinoa & 40
Parsley, Onion, Fresh Mint Leaves, Tomato and
Quinoa Mixed with The Lebanese Traditional
salce

Green Salad Quinoa @ 50
Classic Salad served with baby lettuce,
Spring Greens, Raspberry, Cheese and mixed

wilth our own Balsemic Sauce

Our prices are subject to % 10 service charge and %6 towrisim fee and %4 municipality fee
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Cold Mezzah

KPYO MEZEAEL

Hummus Bil Tahini 25
Mix of Chickpeas Puree, Sesame Paste and

Fresh Lemon Juice

Hummus Avocado O 30

Chickpeas Puree Served with Fresh Avocado
and Our Special Bread

Hummus Beiruly 30

Chickpeas Served with Chopped Garlic and
Fresh Parsley

@ 58

Phoenician Hummus
A special mix of flavours and aromas
merged with a Phoenician touch to

entice your taste buds

Moutabal 25
Smioked Egrplants Mixed with Sesame Paste,

Lemon Juice and Pomegranate Seeds

© 37

Phoenician Moutabal
Seasoned to an eccentric flavour, our
unique Moutahal will give you a
mouthwatering zesty experience

Raheb Eggplant 25
Smoked Eggplant Mixed with Green Bell Pepper,
Tomato, Fresh Parsley and a Lemon Squeeze

Egeplant Rolls © 38
A Fine Fettle of Grilled Egeplants Stuffed with a
Selection of Our Favourite Cheese.

Fgeplanl Mousakaa 38
Deep Fried Eggplant with Freshly Cooked
Tomalto Sauce

Vine l.eaves 4235

Vine Leaves Stuffed with Rice, Tomato and
Fresh Parsley

[.abneh with Fresh Zaatar & Black

Olives 335
Labneh Mixed with Black Olive and Fresh
Zaatar Leaves

Labneh with Garlic 30

Authentic Labneh Mixed with our own recipe of

traditional Garlic Paste

Phoenician Labneh @ 35
A traditional tasteful essence with fresh and

aromatic mix of herbs lo embrace the rue

qualities of this dairy Havour

Batrakh 100

slices of Aged Fish Roe with Chopped Garlic
Topped with lmported Olive Oil

Hindbeh 30
Chicory Topped with Shaved Crispy Onions
Mohamra 35

A Traditionally Home Made Red Pepper Paste
Mixed with Dried Bread Crombs & Mixed with
Our Chef’s Recipe

Shanglish 30

Dried Labneh with Arabic Herbs, Onion,
Tomato and Parsley

While Cheese wilh Fresh Zaalar 35
Diced White Cheese with Onion, Pomegranate
Syrup, and Handpicked Fresh Zaatar

Shrimps & Avocado 60)
Shrimps Mixed with Avocado, Crab Sticks,

Garnished with a Lemon Twist

Our prices are subject to % 10 service charge and %6 towrisim fee and %4 municipality fee
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Hot Mezzah

KAYTO MEZEAEL

Samkeh Hara 60
Grilled Filet Hamour with 'Tomato Sauce
I'ried Calamari 40

Fried Squid Rings served with our own Tartar Sauce

I'ried Kibbeh 35
Meat & Burghul stulfed with Freshly Ground

Beef mixed with Pine Nut and Chopped Onions

I'ried Chicken Kibbeh € 35
A Warm Starter of The Traditionally Made From
Chicken Kibbeh Stuffed with Smoked Turkey,
Cheese and Freshly Picked Mushrooms

Hummus with Meatl & Pine Seeds
Hummus Bil Tahini with Sauted Meat Tossed
with Pine Seeds.

38

Mufarakl Mushroom 45
Fried Meat Mixed with Fresh Mushrooms, and
Finely Chopped Onions.

Cheese Rolls 35
Fried Rolls Stuffed with Mozzarella Cheese and
Freshly Picked Parsley.

Spicy Potato 30
Fried Potalo Dives Served with Coriander,
Garlic and Chilli

French Fries 22
Deep Fried Chopped Polalo

Falafel 30

Crispy Deep Fried Mix of Chickpeas, Coriander,
Garlic and Onions; Served with our own home

made Green Tarator

Makanek Pomegranate Syrup 38
Lebanese Sausage Served with Home Made
Pomegranate Syrup

Sujuk 38

Spicy Lebanese Sausage Served with Sliced Tomato.

Chicken Wings Provencial 29
Grilled Chicken Wings Garnished with Garlic,
Coriander and a Lemon Squeeze

Chicken liver 35
Fried Chicken Liver Mixed with Garlic and
Pomegranate Syrup

Grilled Halloumi 35
Grilled IHalloumi Cheese

Breaded Shrimps 90

Deep Fried Breaded Shrimps with Our Own
Tartar Sauce

Osmalieh Shrimps © 90
Deep Fried Shrimps, Wrapped with Osmalieh
and Served with Chef's Recipe

Shrimps Provencial 90
Grilled Shrimps Served with Lemon, Garlic,

Mushroom and Coriander

Samak Bizri
Deep Fried Whitebait Fish Served with Our
Own Tarator Sauce Dip

70

Fig Birds 120
Saute Imported Birds Topped with Pomegranate
Syrup

Lsanat Ghanam 50
Seasoned Lamb Tongue served with Fresh Babwy
Rocca and Chopped Garlic with a Squeeze of Lemaon

Nkhaat Ghanam 45
Grilled Marinated Lamb Brain with special
spices and a squeeze of Lemon Juice

Baydh Ghanam 45

Baydh Ghanam Garnished with Garlic and a
Squeeze of Lemon

Phonecian Fateh & 55
A mix from different culinary grades of spiced and
seasoned elements and ingredients, bringing out

the fruity essence of this dish.

Our prices are subject to % 10 service charge and %6 towrisim fee and %4 municipality fee
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Raw Selection

[TPQTQN EIITAOT'H

Habra 50
Freshly Chopped Meat Topped with Fresh Mint
and Onion

Kibheh 50
Fresh Meat Garnished with [lerbs, Onion and
Burghul

Kibbeh Frakeh 50

Fresh Meat Garnished with Herbs, Onion and
Burghul Topped with a Pistachio

Kafla 50
Fresh Meat Mixed with Onion and Freshly
Picked Parsley

Kibbe Harra 50
Spicy Fresh Meat Garnished with Herbs, Onion
and Burghul

Sawda 50)

Fresh Lamb Liver

Raw Mix Platter 165

Assorted Haw Meat Sclection

Phoenician Raw Mix Platter € 240
Assorted Raw Meart garnished with aromatic
spices influenced by the modern feel of Sushi

Main Course

KYPIO IIATO
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Stuffed Lamb 55 Sivadiyeh
Roasted Lamb Thighs Served

with Oriental Rice and Minted
Yoghurt

Seaftood

OAAAXYINA

---------------------------------------------------------

Grilled Shrimps 85
Grilled Shrimps Served with Steamed
Vegetables

Grilled Hammour 65
Grilled Hammour Served with Steamed
Vepetables

Fish Served with Seasoned

Brown Rice and Tajen Sauce

60 Daily Dish 55
Our Chel Prepares Daily a
special Main Course Meal.

Please Ask Your Server

---------------------------------------------------------

Grilled Marinated Hammour 65
Grilled Hammour Marinated with Phoenician
Unique Sauce, Served with Steamed Vegetables

Hammour Provencial 65
Grilled ITammour Topped with Garlic,

Cortander and Lemon Juice

Cr prices are subject to %10 service charge and %6 tourism fee and 264 municipality fee
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Grilled Plates

WHTA IIAAKEZ

LA R R R R R R R R R R R R R R R R L R R L R R R R )

Shish Tawouk 65

Skewers of Grilled Chicken Marinated with a
Special Sauce

Grilled Chicken 70

Grilled Chicken Marinated with a Special Sauce

Tawouk Provencial 65
Grilled Tawouk Served with Garlic, Coriander,
Mushrooms and Lemon

Lamb Cubes 65
Skewers ol Seasoned and Grilled Lamb Cubes

Grilled Lamb Cutlets 70
Freshly Cut Charcoal Grilled Lamb Chops

Kabab Orfali 70
Charcoal Grilled Spicy Kabab Mixed with Red
and Green Bell Pepper

Kabab Mushroom 70
Charcoal Grilled Kabab Mixed with Mushrooms

Kabab Eggplant 70
Charcoal Grilled Kabab Served with Seasoned
Egpplant

Kabab Pistachio © 70
Charcoal Grilled Kabab Mixed with Pistachios,

Served wilh a Special Sauce

Kabab Cheese o 70
Charcoal Grilled Kabab mixed with Mozzarella

Cheese

Kabab Chicken 75
Charcoal Grilled Chicken Mixed with Fresh

Parsley and Onions

Kabab Khashkhash 75

Charcoal Grilled Kabab Served with Spicy

Tomato Sauce

Phoenician Kabab o 80
Charcoal Grilled Spicy Sausaze Kabab Mixed
with Mozzarella Cheese and Served with a

Special Sauce

Grilled Kafta 65
Charcoal Grilled Minced Lamb Meat Mixed with
Chopped Parsley and Onion

Grilled Kibbe 45
Charcoal Grilled Kibbe Stuffed with Minced
Meat, Pine Nut, and Onion Served with Yoghurt
and Mint

Arayess 55
Grilled Fresh Arabic Bread Filled with Kafta

Arayess wilth Cheese 55
Grilled Fresh Arabic Bread Filled with Kafta

Mixed with Mozzarella Cheese

Kellaj 50
Grilled Fresh Arabic Bread Filled with Cheese

Mix Grill 70
Shish Tawouk, Kafta, Kabab
Phoenician Grill Plaller O 95
Selection of Charcoal Grilled Phoenician
Specialities

Our prices are subject to % 10 service charge and %6 towrisim fee and %4 municipality fee
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Armenian Dishes

APMENTIQN IITATA

Chard and lL.entil Soup (Vosbov-
Panjarov Abour)
Lentil Boiled with Fresh Chard and Potato

30

Cucumber and Yoghurt (Djadjekh) 25
Cucumber Mixed with Fresh Yoghurt and Dried
Mint

itch
A Mix ol Burghol, Tomato, Spring Onion and
Tomato Syrup

28

Zeitoun Salad 30

Green Olives Chopped with Walnuts, Onion,
Tomato and Pomegranate Syrup

Armenian Salad 35
Sinall Dices of Cucumber, Tomalo and Lettuce
with Chilly

Potato Kibbeh (Pertudjig) 35
Boiled Potato Mixed with Burghol and Served
with a Special Sauce

Lentil Kibbeh (Vosbov Keulle) 35
Boiled Lentil Mixed with Burghol and Fried
Onion Topped with Imported Olive Oil
[Tummos Bastirma 48

Hummos Bil Tahina Topped with Bastirma Slices

Hummos Soujouk 45

Hummaos Bil Tahina Tapped with Fried Soujouk

Fried Polato Kibbeh (Patatesov

Keutteh) 35
A fried mix of Boiled Potato and Burghul
stuffed with Meat, Onion and Pine Nuts

Fried Rice Kibbeh (Printzov
Keulleh) 40

Fried Rice Stulfed with Seasoned Meat and Pine
Muts

Mante 50
Grilled Special Daw Stuffed with Kafta and
Topped with Yoghurt

Fije 28
Mixture of Eggs, Parsley and Onion

Cheese Beureg 38

Special Daw Stuffed with selected Fresh Cheese

Su Beureg (Banradzagh) 40)
Twa Layers of Special Pastry Stulled with 3

Kinds of Cheese

Egg Bastirma (Ilavgitov Bastirma) 70
Thinly sliced Bastirma topped with Quail Eggs

Soujouk Cheese Roll O 38

Fried Special Pastry Stuffed with Cheese and
Soujouk

Maajouka & 85
Deeply Seasoned Meat Stuffed with Cheese and
Fresh Pistachio, Charcoal Grilled

Akras Mint 60
Grilled Fine Meat with Fresh Mint Leaves,
Lemaon and Garlic

Spicy Egeplant 30

Fried Eggplant with Garlic and Chilli

Kibbeh with Yoghurt (Madzounov
Keufteh) 60

Fried Kibbeh Served with Fresh Yoghurt, Garlie
and Coriander

Cherry Kabab (Fishneyov
Khorovatz) 80
Grilled Kabab Served with Special Cherry Sauce

Arayees Soujouk 50
Fresh Arabic Bread Filled with Soujouk and
Cheese, Charcoal Grilled

Bastirma Rolls 80

Bastirma Slices Stuffed with a Special Mixof
Cheese

Cherry Shrimps & 80

Grilled Shrimps Served with Special Cherry
bauce

Ras Asfour 40

Seasoned Beef Dices Served with Special Cherry
Sauce

l.ahm Baajin 28
Pie Made Froma Mixture ol Fresh Minced
Meat, Tomato and Onion

Our prices are subject to % 10 service charge and %6 towrisim fee and %4 municipality fee
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Dessert

EIITIAOPIIIO

Rice Pudding 25

Fresh Milk with Rice Topped with Pomegranate

Sauce.

Halawel Eljibn 35
Special Daw Stuffed with Fresh Kashta
Maamoul with Cheese 35

Oven Cooked Semolina Cookie Stuffed with
Cheese

Chocolale Maamoul O 35
Semolina Cookie with Chocolare
Osmalieh 50

‘T'wa Layers of Special Vermicelli and Fresh
Kashta

Dates Osmalieh 55
Layers of Special Vermicelli, Fresh Kashta Nad
Fine Dates

Meghli 25

Mixture of Rice and Powder Cinnamon, Served
with Dry Coconut and Mixed Nuts.

Kashla Bl Kashla 75
Arabic Kashta Icecream served with fresh
Kashta and Lemon Rose

Fresh Fruits 95
Fresh Seasonal Handpicked Fruits

Raha and Biscuil © 45
Layers of Biscuits, Raha and Candy Floss
Muhallabiye Cake 30
Layers of Chocolate Cake and Muhallabiye
I'resh I'ruit Salad 45
Assorted Dieed Handpicked Fresh Seasonal
Fruits, Served with a Special Sauce
Phoenician Cheese Platter 95

Selection of Assorted Cheese

Our prices are subject to % 10 service charge and %6 towrisim fee and %4 municipality fee
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Virgin Drinks

---------------------------------------------------------

Virgin Mojito 45
Mint Leaves, Lime cubes, Brown Sugar topped

with Ginger Ale
Virgin Apple Mojito 45

Mint Leaves, Green apple, Green apple juice,

Brown Sugar topped with Ginger Ale

Mocktails

nnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnn

Virgin Strawberry Mojito 45
Mint Leaves, Strawberry, Brown Sugar,
Strawberry Syrup topped with Ginger Ale

Virgin Mandarin Mojito 45
Mint leaves, Mandarin, Brown Sugar topped

with Ginger Ale
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Gingery 43
Fresh Ginger Muddled With Mint, Lemon Juice

Topped with Ginger Ale

Electric Lemonade 13
Fresh Mint, Lemon Juice and Sugar Syrup

Fruit Punch 45

Mangu Juice, Pineapple Juice, Orange Juice,
Grenadine Syrup topped with Apple Slices
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TEA 25

Black and herhal teas from around the world

Cold Drinks

Red Bull 30
STILL

Evian Large 32
Local Water Large 18
Local Water Small 10
SPARKLING

8, Pellegrinog Large 38
Perrier Small 18

Iced Tea

Choice of Flavored loe Tea

el
g

Fresh Juices 30

Choice ol Selected Fresh Juices

--------------------------------------------------------

Coffee 05
Your choice of Decaffeinated, Espresso, Turkish
Coffee and Cappuccino Brewed on order

T L T

Soft Drinks 18

HOOKAH

SPECIALS

PHOENICIAN HOOEAH 100
AJAMI HOOKAH 1)
FLAVOURED

From 12 PM -8 PM 50
After 10 PM 80
Healthy Hookah Hose 5

Our prices are subject to % 10 service charge and %6 towrisim fee and %4 municipality fee



d_Jg.Dzﬁl_}.LC- Clibg_)um”

£ dJ_glJ.ﬂJl - go
il oKadlg Wglydll il g Leall 3yl W glyll
Jad W s gany 70300

l3ga Zasas il Kadl g Lsdl Blysl odssall
el

FEsmEEREsEs AR RS R E RS RS E SRR RS SRR R R E R R e -

Yo &L}.ﬂlﬁ “ T&L&(JI

il Lol e dalzsis g

: i3l Slasl|
oyl aSlgill Slac oo ALKAS

) 8542
g Bl I 0 @I B g8l e @S 5Lz
eyl o grdd @l (S 3l Bogall

zojaa ol ity i lisadl 3lyalgadlll orlinka
ool lygay

Lo CLHLJF Qi 'g.ﬁ
Flasll yome el 3lysl sl Flasll clats
J....:‘.}_)H |.‘|_|;I.u‘.'.‘|.i tg_}n.q |_)$:..u.|'|g Jm‘i!

e
¥ s

lageg ygadll yuoe flalls giaa Zills s
eyl

T %Ugnzel.ﬂg__;:_f_”

Sl ga 3l ¢ Ladllly 75300 ypadll yune

0 uir_"IL.! \:ig_jé
.J'.Eﬁ},ﬁlj,g:m.duutlm_}*m.gﬂldlw
zlasll g lagll Olsis Zgjas

d..:.D-L.u.H C‘Jbg_}‘.u.cdl

EmsEmE e E R e

o éLidT
Lzl oLt g agulll gladl o dualle a5

33 3Ll sl g gl

m a3lall sl g il

wl

L,oBJl

Vs ol 4l
aSaal Al

0 }.Lumﬂ-:--u;}]).gib Wiee npa
A " plea e am

. Josany

oLaJI

R R N R -

disle alea
Y 25 ol
W By dudon slis
b Bty doloen alia

djle olin
Y a5 syl
A B jutien dad yu

il Ao ab e e Airlie pneny K5 Siloud pa s 10 piid sl s



